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Welcome


Whether you’re already a fan of my recipes or you’ve never heard of me before, I want to give you the warmest welcome. I’m Marina, known as @chefmarinie on social media, and if there’s one thing you should know about me as you acquaint yourself with this book is just how much I love food. You might be wondering: isn’t that a prerequisite for anyone writing a cookbook? And the answer is: yes, absolutely. But the love I’m talking about is the kind where, no matter how sleep-deprived and exhausted I am, the prospect of breakfast will always get me out of bed; the kind where I’ll be eating said breakfast while also thinking about my next meal of the day. No matter the circumstances, this love drives me into the kitchen and motivates me to spend hours after a long day at work as well as all my free time at the weekend, cooking and sharing my creations on the internet. Very few things in life bring me as much joy.


Food is synonymous with the act of togetherness.


As a Greek Cypriot, born in Cyprus and raised in London, the idea of connection through food and the many meanings it carries for me is what foregrounds Eat Like a Greek. Connection to my heritage; connection to friends and long-distance family and how food is synonymous with the act of togetherness; and connection to an online community to whom I owe my deepest gratitude.


My love of food began in childhood. I cherish the memories of watching my force-to-be-reckoned-with yiayiá (grandma) prepare all sorts of incredible Greek food. She was a dynamic woman, and nothing ever phased or stopped her, however seemingly complicated or labour-intensive the dish. My siblings and I would always come home to find her preparing something absolutely delicious. Whether she was on her feet for hours, carefully crafting perfectly wrapped dolmadákia, or – despite her arthritis – kneading dough by hand for koulourákia, flaoúnes, elaiopitákia and other baked treats, her dedication to feeding our family something new every day, and the delight she took from our response to it, has been the source of my inspiration and sense of connection to my heritage.





[image: Marina Georgallides holds a tray with drinks and olives against a peach-coloured background.]


[image: A person's hands filling dough with a green mixture on a floured wooden table, with bowls of ingredients nearby.]


From living with my two best friends in my final year of university, I soon realized the joy I derive from making food for other people. It began with baking the odd Victoria sponge or lemon and poppyseed cake on days where I wanted to do anything but study, and led to promises of baking future wedding cakes. Years later that promise became a reality, and I found myself transporting a four-tier hummingbird cake and six traybakes in a Deliveroo-style insulated delivery bag across London. I had never baked a wedding cake before and, despite having been displeased with my every previous attempt at buttercream, somehow I managed to make it perfectly for the day itself. Watching my bestie and her husband cut through the cake on their special day (and seeing it stay intact) meant the world to me, and made me realize that my dedication to showing love through food knows no bounds.


I see the warmth and hospitality I learned from my yiayiá as the thing that’s allowed me to stay connected with friends from different periods of my life. London – the city I love and where I’ve lived for most of my life – is often a place of toing and froing, with little time to pause and convene. But if there’s one thing that gets people to trek from one end of the city to the other it is the lure of a damn good dinner party. For me, putting on a spread for friends and family is the perfect way to celebrate birthdays and special occasions. Spending hours preparing food – sometimes even days before – is a worthy pursuit in my eyes because it means bringing together the people I love and care about through relishing a shared experience. Consider this book an extension of that!


My dedication to showing love through food knows no bounds.


My journey into food content creation began in earnest during a time when, like many of us, I was filling the void of lockdown with a passion project. I challenged myself to post a recipe every single day for a month. The act of documenting and sharing my food creations on the internet spurred me on to cook more and become better at it. Before I knew it, I was connecting with other like-minded foodies and became immersed in an online community that I would characterize as inspiring and supportive. I never anticipated the response – the thousands of people commenting, saving and recreating those recipes – and I’m endlessly grateful for the platform it’s afforded me and the links I’ve forged as a result.


Balancing full-time work alongside making recipes for the internet hasn’t been an easy feat. It’s always been a priority for me to develop recipes that are accessible, convenient and fit into my busy schedule. You’ll notice that some of the recipes in this cookbook have been adapted or simplified to meet this need and are designed to be weeknight staples.


About the book


Eat Like a Greek is as much rooted in tradition as it is a celebration of innovative Greek recipes fit for ease and convenience. Whether it’s recreating a traditional dish in the best possible way or finding ingenious ways to reimagine it, as the title suggests, the key is in ‘like’. It’s about celebrating the breadth and simplicity of Greek food and proving just how easy it can be to recreate the classic dishes we all know and love using fresh ingredients and simple cooking methods. Take it from all the people who have (re)discovered and (re)created their all-time favourite Greek dishes through my recipes and praised them for their ease.


Eat Like a Greek is about celebrating the breadth and simplicity of Greek food.


In Eat Like a Greek, you’ll find everything from the hits from my channel to the classics as well as some lesser-known dishes that I grew up eating – dips, salads, breads, hearty meals, desserts and much more. Every recipe celebrates Greek cuisine and its representation of Greek culture – whether that’s through recipes fit to feed a gathering or share with loved ones, traditional meals made more simply or in using copious amounts of extra virgin olive oil and lemon juice wherever possible!


You’ll find that every chapter in Eat Like a Greek serves a particular desire or need. If you’re anything like me and love to host, you’ll know that having a repertoire of quick and delicious recipes that you can rely on without having to think about is vital. In Dips and Mezze Like a Greek, I share some of the most iconic recipes that Greek cuisine is known for – like saganáki and kalamári – sensational appetizers that use minimal ingredients, and all of the classic dips which you can easily recreate at home and make even better. But not all Greek recipes are quick and easy. So, I’ve created a chapter dedicated to weeknight meals – Everyday Dinners Like a Greek contains convenient alternatives to the hearty, comforting dishes I grew up eating. You’ll love just how easy they are, and I guarantee you’ll want them as go-to meals on busy weeknights.


While I appreciate ease and convenience in cooking, creating shareable centrepiece dishes for gatherings is as much a worthwhile labour of love as it is a facet of Greek culture, with bringing family and friends together through food at the heart. In Feast Like a Greek, you’ll find those low-and-slow dishes that are worth every bit of effort and are best enjoyed at special occasions or for large crowds. My personal favourite is kléftiko – lamb marinated in lots of gorgeous herbs and garlic and slow-cooked until perfectly tender.


As well as hosting and putting on a spread, sharing baked treats – especially when visiting friends and family – is a huge part of what I associate with Greek culture as it’s common to show up with an edible treat in hand. I usually package any shareable goods into little parcels and drop them off at friends, especially during festive celebrations, such as Christmas, New Year and Easter. At these times, treats like koulourákia (Greek Easter cookies) and kourabiedés (buttery shortbread biscuits that are traditionally baked during Christmas, here), are made in large batches and handed out as tokens of appreciation. You’ll find these recipes and so many other treats, both sweet and savoury, in this book.


For the less transportable but equally divine treats, I’ve dedicated a whole section to hearty desserts featuring my one true love: siropiastá (meaning syrup-soaked), a category of Greek desserts that are utterly delicious. Sweet Treats Like a Greek features the very best, from my all-time favourites lemonópita and portokalópita (lemon and orange filo cakes), to lesser-known ones such as indokaridópita (coconut cake) and amygdalópita (almond cake). Besides these, you’ll also find some yogurt-based desserts that are healthy-ish (at least a lot healthier than anything syrup-soaked!) as well as a no-bake Greek take on halva that requires minimal ingredients.


Before you dive into any of these chapters, I’d like to take a moment to say how much I appreciate you being here. My hope is that you enjoy eating like a Greek just as much as I do!
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Nobody does dips quite like the Greek-Cypriots! There are so many to choose from, but here are some of my favourites, including tyrokaftéri – a red pepper and feta dip that’s gorgeously creamy, garlicky and spicy – and skordaliá – a simple garlicky potato dip whipped to creamy perfection. Of course, I had to have my tzatziki recipe here, as it’s my absolute favourite and rated by my friends and family as the best one out there. Beyond the classics, you’ll find equally delicious dips that take inspiration from traditional ones. If you love feta as much I do, then you’re guaranteed to love my courgette feta dip that’s creamy, herby and tangy all at once, or, for a fuss-free option, try sweet and spicy baked feta topped with chilli crisp and honey. Whatever the occasion, grab some pitta or flatbread and get dipping!
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NTIP FÉTAS KOLOKYTHIOÚ


Courgette Feta Dip


If you love feta as much as I do, I’m certain this dip will be a winner: think tzatziki made with courgette instead of cucumber, and with feta cheese as well as yogurt. The result is this creamy, tangy, silken dip that will leave you wanting more with every mouthful. The sweetness of the courgette complements the sharp creaminess of the feta, and the lemon juice brightens it all.


SERVES 4


1 courgette, roughly chopped


3 tablespoons extra virgin olive oil


200g (7oz) feta cheese


100g (3½oz) Greek yogurt (10% fat)


1 garlic clove, grated or crushed


handful of dill fronds, finely chopped


½ lemon, juiced


salt to taste


1 Preheat the oven to 180°C fan (400°F), Gas Mark 6 and line a large baking tray with baking paper. Slice the courgette into rounds roughly 5mm (¼ inch) thick. Place the slices on the baking tray and drizzle with 2 tablespoons of the olive oil. Toss to coat them evenly in the oil then bake for 25–30 minutes, until soft.


2 Transfer the courgette to a serving bowl and add the feta and yogurt. Mash with a fork to a smooth consistency, mixing for about 2 minutes to ensure everything is combined. Add the garlic, dill, lemon juice and remaining oil and continue mixing until well incorporated. Check the seasoning and add salt to taste.


3 Serve the dip at room temperature or chilled – it will keep until the next day covered and stored in the fridge. Enjoy with flatbread or pitta bread.


AIR FRYER Another way to cook the chopped courgette is to place it in an air fryer and coat in a tablespoon of olive oil and the pinch of salt. Air-fry for 12 minutes at 180°C (350°F), turning halfway through.
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HOÚMOUS


Hummus


My version of hummus includes garlic and lemon, of course. And although this version isn’t traditional in the sense that it uses canned chickpeas instead of soaking and boiling dried ones beforehand, it’s far quicker and certainly just as delicious – and better than any shop-bought one. It’s as simple as chucking everything into a food processor and blitzing until perfectly creamy. I use a pinch of lemon zest as well as the juice for zing, and a hint of ground cumin and smoked paprika, which add a warming undertone.


SERVES 6


400g (14oz) can chickpeas, drained and rinsed


40g (1½oz) tahini


100ml (3½fl oz) hot water


zest and juice of ½ lemon


1 garlic clove


½ teaspoon ground cumin ½ teaspoon smoked paprika


2 tablespoons extra virgin olive oil, plus extra for drizzling


salt to taste


1 Put the drained chickpeas, tahini and hot water into a food processor and blitz for 30 seconds until a paste forms. Then add the lemon zest and juice, garlic and spices and blitz again. With the motor still running, slowly pour the oil through the tube. After another minute, the consistency will be thick and creamy.


2 Check the seasoning and add salt to taste. Carefully pour the hummus into a serving bowl and refrigerate for an hour before serving – this way it firms up to the perfect consistency for dipping.


3 Once the hummus is ready, drizzle with extra olive oil and enjoy with flatbread or pitta bread. Stored in an airtight container in the fridge, this hummus will keep for 3 days.
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TYROKAFTÉRI


Spicy Feta Dip


Tyrokaftéri has a special place in my heart: it’s what kicked off my Eat Like a Greek series on social media. Its name aptly translates into English as ‘spicy cheese’, perfectly describing its punchy flavour profile. The dip is made from whipped feta with roasted red peppers, garlic and olive oil, and it’s seasoned with dried chilli flakes and oregano. It’s creamy, tangy, a little spicy and beautifully rich without being heavy for an appetizer. I love serving this with warm pitta or my signature chicken gyros.


SERVES 4


1 pointed red pepper, stem and seeds removed, cut into chunks


2 tablespoons extra virgin olive oil


200g (7oz) feta cheese


2 garlic cloves


2 teaspoons red wine vinegar


½ teaspoon chilli flakes


½ teaspoon dried oregano


2 tablespoons water


salt to taste


1 Preheat the oven to 180°C fan (400°F), Gas Mark 6 and line a baking tray with baking paper. Place the pepper chunks on the tray and drizzle with a tablespoon of olive oil. Toss to coat them evenly in the oil then roast for 20–25 minutes, until softened and charred slightly.


2 Transfer the cooked peppers to a blender or food processor along with the rest of the ingredients and blitz for 1–2 minutes until a smooth paste forms. Check the seasoning and add salt to taste.


3 Spoon the dip into a serving bowl. It will still be warm at this point, and I would recommend placing it in the fridge for at least 30 minutes before serving. Enjoy with flatbread or pitta bread.


AIR FRYER If you’re pressed for time, the red pepper chunks can be roasted in an air fryer. Simply add them to your air-fryer tray, coat in 1 tablespoon of olive oil, and air-fry at 180°C (350°F) for 10–12 minutes until they are charred.
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PIKÁNTIKO NTIP FÉTAS MELIOU


Spicy Honey Feta Dip


I simply love the combination of feta, chilli oil, honey and walnuts: it’s salty, spicy, sweet and crunchy. Although not traditionally Greek, this dip is inspired by the chilli-flavoured feta dip tyrokaftéri. It requires very little preparation other than chopping up the walnuts – making it perfect for whipping up when you have little time on your hands.


SERVES 4


1 tablespoon extra virgin olive oil


200g (7oz) block feta cheese, patted dry with kitchen paper


2 teaspoons chilli crisp


2 teaspoons runny honey


30g (1oz) walnuts, chopped


1 Preheat the oven to 180°C fan (400°F), Gas Mark 6 and grease a small baking dish with the oil. Place the block of feta in the middle and top it with the chilli crisp, honey and walnuts. Bake for 20 minutes, or until the walnuts are golden brown and the feta has softened.


2 Using a fork, roughly mash up the feta and mix it with the oil, chilli and walnuts to a smooth consistency. Serve the dip still warm with crackers or pitta bread. It will keep in the fridge for a day if you don’t end up eating it all in one sitting. You will need to reheat it just enough to soften the feta.
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Tzatziki


This wouldn’t be a Greek cookbook without tzatziki, and this is one of my signature recipes. I boast that it’s the best homemade tzatziki because all my friends and family who have tried it boldly claim that it’s better than any they have had in Greece which, for me, is the highest praise. The trick to a perfect creamy consistency is to grate the cucumbers and remove the excess liquid. I prefer Lebanese cucumbers here, because they’re sweeter and crunchier than regular ones. My own spin on this classic dip is to add dried oregano as well as dried mint and finely chopped fresh dill, giving the tzatziki an even fresher taste than usual that packs a punch with every mouthful. Likewise, pink Himalayan salt also gives depth.


SERVES 4–6


4 baby or Lebanese cucumbers


500g (1lb 2oz) Greek yogurt (10% fat)


40g (1½oz) dill fronds


2 teaspoons dried mint


2 teaspoons dried oregano


2 garlic cloves, grated or crushed


2 tablespoons extra virgin olive oil, plus extra for drizzling


juice of 1 lemon


salt to taste (I use about 1 heaped teaspoon pink Himalayan salt)


pinch of smoked paprika, to serve


1 Trim off both ends of the cucumbers and grate them. Place them on a clean muslin cloth or tea towel and wrap them up and squeeze really hard to remove all the excess liquid. Once drained, transfer the grated cucumber to a large mixing bowl and add the Greek yogurt.


2 Finely chop the dill. I like to do this by removing the fronds from the stem and finely slicing this first before finely chopping the fronds. Add to the bowl along with the dried herbs, garlic, extra virgin olive oil, lemon juice and salt. Give everything a very good mix to combine. Check the taste and add more of any of the ingredients to your liking.


3 Once combined, transfer the tzatziki to a serving bowl and drizzle a little more olive oil on top and add a light dusting of paprika for colour. Enjoy this with warm pitta bread, crisps or anything you can dip with.





NTIP TACHÍNI


Tahini Dip


This Greek-style tahini is everything you would want from a dip – and it’s so much more than the plain tahini from a jar. There’s a healthy amount of garlic and lemon juice to complement the nutty flavour of the tahini. I whip up this dip with a handheld blender until the texture is perfectly thick and creamy, and I love to serve it chilled as the texture becomes even richer and more dippable. It can also be served right after it’s been prepared – it will be more liquid but is great for drizzling. It pairs beautifully with toasted pitta or flatbread, or with stuffed vine leaves, which is my favourite way to enjoy this dip.


SERVES 4–6


250g (9oz) tahini


250ml (9fl oz) lukewarm water


juice of 2½ lemons


2 garlic cloves, grated


salt to taste


chopped parsley, to garnish (optional)


1 Add all the ingredients to a large bowl, starting with the tahini. Blitz using a handheld blender for 2 minutes, or until the water and lemon juice emulsify and the tahini becomes smooth. Taste: you may want to adjust the salt or acidity to your preference – use the amounts listed as a guide.


2 Transfer the dip to a sealable container and refrigerate for 1 hour to firm up before serving sprinkled with chopped parsley, if liked. Alternatively, you can serve it straight away if you prefer a runnier consistency. Sealed, the dip will keep for up to 3 days in the fridge.


TOP TIP My preference when it comes to brands of tahini is Cypressa because it’s less runny than others. You could also replace the tahini with sesame paste – it is thicker than tahini, so your dip may not need chilling before serving.
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MELITZÁNOSALÁTA


Aubergine Dip


This aromatic herby dip is made from aubergines and red pepper that are softened by roasting, which adds a sweet and chargrilled flavour as well as a vibrant colour. Garlic, extra virgin olive oil and white wine vinegar are blitzed to form a creamy and bright dressing which is combined with the roasted veg. Think of melitzánosaláta as a chunkier and fresher-tasting version of baba ghanoush!


SERVES 4


2 aubergines


2 tablespoons extra virgin olive oil, plus an extra drizzle for roasting


1 pointed red pepper, halved lengthways, stem and seeds removed


2 tablespoons white wine vinegar


3 garlic cloves


salt to taste


To garnish


2 spring onions, finely chopped


15g (½oz) parsley, finely chopped


1 Preheat the oven to 180°C fan (400°F), Gas Mark 6 and line a baking tray with baking paper. Pierce the aubergines with a fork (this allows steam to escape during the cooking process and ensures that they cook evenly). Place them on the tray, rub with a light drizzle of extra virgin olive oil and season with a sprinkle of salt. Bake for 45–50 minutes, or until the aubergines have softened and are slightly charred on top. About halfway through the cooking time, add the pepper halves to the baking tray.


2 Once both veg have softened and charred slightly, transfer them to a bowl, cover with clingfilm and leave them to cool for 30 minutes. Trapping in the moisture will make it easier to peel off their skin.


3 Meanwhile, add the oil, vinegar, garlic and salt to a blender or food processor and blitz until a smooth dressing has formed.


4 Peel off the skins from the peppers and scoop the flesh from the aubergines. Finely chop the soft flesh to a mushy consistency. Add this to a serving bowl, pour in the dressing and mix until well combined.


5 Sprinkle the melitzánosaláta with finely chopped spring onion and parsley. Enjoy with flatbread or pitta bread.





NTIP KRITINOU BIZELIOU


Split Pea Dip


Rich and velvety fava dip (Ntip fávas) is the sexy Greek counterpart of hummus and is served in most tavernas in Greece. The special type of fava beans used to make this dip are cultivated only on the island of Santorini, so the variation I’ve shared here uses the more widely available yellow split peas, which make an equally delicious dip.


SERVES 4


2 tablespoons extra virgin olive oil, plus extra for drizzling


1 red onion, chopped


3 garlic cloves, crushed or grated


220g (8oz) dried yellow split peas


1 teaspoon dried thyme (for preference, or use fresh thyme leaves)


2 bay leaves


1 vegetable stock cube, dissolved in 720ml (scant 1⅓ pints) hot water


juice of 1 lemon


salt to taste


sprinkle of smoked paprika, to serve


1 Pour the oil into a saucepan and place over a medium heat. After 1 minute, add the onion and garlic and sauté for 2–3 minutes until they soften and become fragrant. Add the yellow split peas, thyme, bay leaves and prepared stock. Stir to combine and leave to simmer for 25 minutes, stirring regularly, or until the stock has reduced and the split peas have mostly softened. Don’t worry if they still have some ‘bite’ as everything will be blended.


2 Take the pan off the heat and remove the bay leaves. Carefully pour the contents into a food processor, add the lemon juice and blitz for about 1 minute until the dip is thick and creamy. Taste, and add salt as needed.


3 Transfer to a bowl and serve the dip either warm or at room temperature with a drizzle of olive oil and a light sprinkle of paprika on top. Enjoy with flatbread or pitta bread. You can also store the dip in the fridge in an airtight container and eat within 2 days.
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